
Spinach and Almonds in Tahini Sauce

Spinach (enough for everyone)

2 Tbs tahini

2 Tbs tamari or light soy sauce

2 cloves garlic, finely chopped

Juice of 1 large or 2 small lemons

Plenty of freshly ground black pepper

½ tsp ground cumin

Water (or reserved spinach cooking water)

1 cup slivered almonds, toasted

Wash and roughly chop spinach. Cook briefly in a minimum of extra water. Drain, reserving cooking water if using, chop spinach finer and return to pot.

Mix all remaining ingredients except almonds to a smooth, thin paste (add water as required). Stir paste into spinach and heat gently until mixture thickens a little. Do not overheat or it will become bitter!

Mix through toasted, slivered almonds and serve immediately.

Preparation and cooking time: 20 minutes

Serves 4 - 6


